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STANDARDS  AND 
CERTIFICATION:  HISTORY 
IN  THE  MAKING 


Tourism  history  was  made  on 
Wednesday,  May  16,  1990 
when  the  Alberta  Tourism 

Education  Council  certified 

20  Food  and  Beverage  Servers  from 
throughout  the  province.  The  first 
certified  tourism  professionals  in  Alberta 
successfully  met,  and  in  some  cases 
exceeded,  industry  standards  by: 

1)  passing  a written  examination  which 
tested  their  knowledge  of  the 
standards; 

2)  mastering  an  on-the-job  performance 
evaluation  by  working  with  their 
supervisor  on  successfully  performing 
all  skills  outlined  in  the  standards; 
and, 


3)  passing  an  on-the-job  evaluation  by  an 
ATEC  trained  evaluator  who  assessed 
both  skills  and  attitudes,  as  outlined  in 
the  standards. 

Certification  Ceremonies 

Minister  of  Tourism  Don  Sparrow  and 
ATEC  Chairman  Brian  Evans  presented 
certificates  to  successful  central  and 
northern  candidates  during  ceremonies 
held  at  the  Hilton  International  Hotel  in 
Edmonton.  At  the  same  time,  ATEC  Vice- 
Chairman  Malcolm  Anderson  presided 
over  the  Certification  Ceremonies  for 
successful  southern  Alberta  candidates  at 
the  Westin  Hotel  in  Calgary. 

Standards  continued  on  page  2 


Certification  Ceremony  in  Edmonton  - May  16,  1990 

Successful  central  and  northern  Alberta  candidates  received  their  Food  and  Beverage  Server 
Certificates  at  the  certification  ceremony  held  at  the  Hilton  International  Hotel  in  Edmonton. 

Back  Row  (L.  to  R.):  Ashley  Farris , Keith  Persaud,  Susan  Dowler  - ATEC  Executive  Director , Joe 
Tsang,  Joan  Pointkoski,  Peter  Hlushka,  Doug  Fields , Mario  Roux.  Front  Row  (L.  to  R.):  Angie 
Matchett,  Honourable  Don  Sparrow  - Minister  of  Tourism,  Brian  Evans  - ATEC  Chairman,  Gloria 
Kurlovich.  Missing:  John  Schneider,  Daniel  Bergeron. 


ALBERTA 

TOURISM 

EDUCATION 

COUNCIL 

INDUSTRY 
INVOLVEMENT 
HAS  SURPASSED 
8000  HOURS! 

To  date,  1318  tourism/ 

hospitality  representatives 
have  committed 

approximately  8300  hours 

of  volunteer  time  to  the  Alberta  Standards 
Development  and  Certification  Project! 

As  an  indication  of  the  dedication  shown 
by  these  people,  if  one  individual  worked 
a 40  hour  work  week,  it  would  take  four 
years  to  come  close  to  8300  hours! 

The  time  and  energy  that  makes  up 
this  impressive  showing  of  commitment 
to  the  industry  was  distributed  across 
many  activities.  Volunteering  on  Industry 
Validation  Committees,  participating  in 
pilot  testing  of  the  exams,  working  on  the 
field  test  of  the  Food  and  Beverage  Server 
Certification  process... these  individuals 


have  been  a part  of  it  all!  H 
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Standards  continued  from  page  1 

Virtually  every  industry  association 
and  sector  sent  representatives  to  the 
ceremonies.  Our  partners  in  education 
and  government  were  also  present  to 
witness  this  landmark  event. 


Standards  & Certification 
Development  in  Alberta 

Over  100  occupations  within  the 
tourism/hospitality  industry  have  the 
potential  to  be  opened  for  certification. 
Standards  and  certification  for  Food  and 
Beverage  Servers,  which  opened  June  1st, 
1990,  and  for  Bartender,  which  opened 
September  1 5th,  1 990,  are  the  first. 

In  order  to  offer  certification  for  a 
specific  occupation,  occupational 
standards  and  examinations  must  be 
developed  and  validated  by  industry.  The 
development  process  also  involves 
production  of  standards  manuals  and 
testing  materials.  The  ATEC  development 
team  is  currently  working  with  several 
industry  committees  to  develop  standards 
and  provide  certification  for  other 
occupations  as  quickly  and  efficiently  as 
possible. 

The  response  to  the  opening  of 
standards  and  certification  for  Food  and 
Beverage  Servers  has  been  very  positive, 
and  certification  for  many  other 
occupations  will  soon  be  available.  Take 
the  initiative  and  be  the  first  to  be 
certified  in  your  area!  The  list  below 
outlines  the  occupations  currently  in  the 
standards  and  certification  process  and 
their  planned  opening  dates: 


OCCUPATIONS  PLANNED  DATE 


Maitre  d' 
Host/Hostess 
Sales  Representative 
Sales  & Marketing 
Manager 
Wine  Steward 
Guest  Services 
Attendant 
Front  Desk  Agent 


November  1 990 
December  1 990 
February  1991 

March  1991 
April  1991 

May  1991 
June  1 991 


Certification  Ceremony  in  Calgary  - May  16,  1990 

Successful  southern  Alberta  candidates  received  their  Food  and  Beverage  Server  Certificates  at 
the  certification  ceremony  held  at  the  Westin  Hotel  in  Calgary. 

Back  Row  (L.  to  R.):  Tom  Gallagher  - ATEC  Council  member,  Shayne  Wright,  Charles  Fielding, 
Andrew  McTigue,  Larry  Newman,  Greg  Lockert,  Malcolm  Anderson  - ATEC  Vice-Chairman. 
Front  Row  (L.  to  R.):  Ruth  Judd,  Sandra  Froebel,  Diana  Wenzel,  Linda  Poetz  - TIAALTA  Executive 
Director.  Missing:  Phil  Perrin. 


Anyone  wishing  to  volunteer  in 
assisting  with  the  development  of 
standards  and  exams,  should  contact 
John  Stafford  at  427-6701 . 

Standards  Development 
Across  Canada 

As  mentioned  in  earlier  newsletters, 
Alberta  is  working  with  other  provinces 
and  territories  to  provide  national 
standards  for  the  occupations  in  the 
tourism/hospitality  industry.  The  ATEC 
development  team  recently  worked  with 
industry  representatives  in  Saskatchewan 
to  produce  standards  for: 

• Banquet/Catering  Manager 

• Kitchen  Helper 

• Events  Coordinator 

Saskatchewan  has  circulated  these 
standards  across  the  country  for 
endorsement  and  validation.  As  part  of 
our  continued  involvement,  the  ATEC 
development  team  will  set  up  industry 
validation  committees  for  these 
occupations  in  order  to  validate  the 
standards  and  proceed  with  the 


certification  development  process  in 
Alberta. 

Contributions  From 
C/ATA 

As  a result  of  funding  through  the 
Canada/Alberta  Tourism  Agreement 
(CATA),  several  sets  of  standards  are 
being  developed  by  industry  associations 
and  educational  institutions.  Industry 
experts  in  several  areas  will  be  contacted 
by  these  associations  and  educational 
institutions  to  participate  in  developing 
standards  for  a wide  range  of 
occupations. 

Get  Involved! 

The  tourism/hospitality  industry  in 
Alberta  is  mobilizing  to  provide  a 
multitude  of  opportunities  for  self-  and 
career-enhancement.  If  you  would  like  to 
assist  in  the  development  of  these 
opportunities,  receive  more  information 
or  sign  up  for  certification,  please  call 
427-6701  or  use  our  toll  free  number 
1-800-661-8194.  H 
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COMING  UP... ALBERTA  BEST! 


Alberta  Best  is  a new 

province-wide  program  to 
increase  public  awareness  of 

the  key  role  of  tourism  in  the 

Alberta  economy  and  the  important  value 
of  providing  quality  tourism  services  to 
every  visitor.  Responsibility  for  the  design, 
development  and  ongoing  management  of 
the  program  is  shared  by  Alberta  Tourism 
and  an  Alberta  Best  Advisory  Committee 
which  represents  Alberta's  tourism  industry 
and  is  appointed  by  the  Alberta  Tourism 
Education  Council 

ABEST 

The  Alberta  Best  program  has  two 
basic  components  — training  and  public 
awareness.  The  training  component  is 
designed  to  provide  training  in  service 
excellence  and  hospitality  for  staff  and 
owner/managers  in  the  tourism  industry. 
The  awareness  component  is  intended  to 
help  every  Albertan  understand  the 
important  benefits  of  providing  visitors  with 
hospitality  and  service  excellence. 
Development  of  the  first  phase  of  the 
program,  the  training  component,  began 
this  summer  and  is  progressing  rapidly. 

Alberta  Best  staff  training  offers 
industry  employees  a one-day  seminar 
which  includes  topics  such  as  excellence 
in  visitor  service,  dealing  with  difficult 
situations,  tourism  awareness  of  Alberta, 
hospitality  and  maintaining  a positive 
attitude.  The  two-day  management  seminar 
incorporates  the  content  of  the  staff 
seminar  with  additional  information  on 
business  practices  that  foster  good  service: 
hiring,  training,  setting  and  communicating 
service  goals,  problem  solving,  visitor 
complaints  and  encouraging  employee 
performance  through  positive  recognition. 

Alberta  Best  training  will  be  delivered 
at  the  community  level  or,  in  the  industry, 




Alberia 
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through  corporate  host  organizations.  It  is 
expected  that  over  30  community-based 
trainers  will  be  hired  on  a contract  basis  to 
deliver  seminars  in  or  close  to  their 
communities.  Corporate  host  organizations 
can  choose  to  use  a community  trainer  or 
have  their  own  in-house  trainers  attend  an 
Alberta  Best  Train  the  Trainer  session. 
Industry  associations,  chambers  of 
commerce,  community  colleges,  further 
education  councils,  tourism  action 
committees,  etc.,  interested  in  promoting 
and  supporting  Alberta  Best  are 
encouraged  to  contact  Alberta  Tourism 
about  becoming  a community  host 
organization.  Any  associations  or 
corporations  with  at  least  1 00  members/ 
employees  may  qualify  as  corporate  host 
organizations. 

A special  industry  preview  of  Alberta 
Best  for  the  food  and  beverage  sector  will 


be  offered  at  the  Alberta  Restaurant  and 
Food  Services  Association  Exhibition 
(ARFEX).  An  Alberta  Best  display  will  be 
part  of  the  ARFEX  trade  show  on 
September  19  and  20  in  Edmonton  and 
Alberta  Best  will  co-sponsor  the  President's 
Gala  on  September  1 8th  where  the 
Minister  of  Tourism,  the  Honourable  Don 
Sparrow,  will  preview  a taste  of  what  is  to 
come  when  Alberta  Best  is  officially 
launched. 

The  official  kick-off  to  Alberta  Best  for 
the  media  will  occur  in  mid-October  at  an 
event  that  will  announce  host 
organizations,  present  seminar  materials, 
and  show  the  strong  industry  support  that 
exists  for  the  program. 

To  become  a community  or  corporate 
host  organization  or  to  obtain  further 
information  on  Alberta  Best  contact 
Alberta  Tourism  at  427-761 2.  H 


ARFEX  ‘90  “HOSTING  THE 
490’S...BE  OUR  GUEST” 

&&&£ 

HOSTING 
THEQQS 


The  Alberta  Restaurant  & 
Foodservices  Association 
will  hold  its  Annual  Conven- 
tion  and  Trade  Show  Sep- 
tember 18-20,  1990,  in  Edmonton. 

The  trade  show  will  feature  food  and 
beverage  equipment  and  services  for  the 
foodservice  industry  and  will  take  place  at 
Northlands  AgriCom  on  the  following 
days: 

• September  1 9,  1 990 
1 0:00  a.m.  to  7:00  p.m. 

• September  20,  1 990 
10:00  a.m.  to  6:00  p.m. 

Other  highlights  of  the  convention 
include  a President's  Gala  on  September 
1 8 at  the  Ramada  Renaissance  Hotel  and  a 
Calypso  Party  featuring  "Tropical  Fever" 
on  September  1 9 at  Choices  Restaurant. 


The  Association  is  also  pleased  to 
present  an  interesting  and  informative 
education  program  as  part  of  the  conven- 
tion, including  seminars  on  Food  and 
Beverage  Cost  Control,  Customer  Service 
and  Restaurant  Marketing.  Susan  Dowler, 
Executive  Director  of  the  Alberta  Tourism 
Education  Council,  will  present  a compre- 
hensive update  on  ATEC's  efforts  to  de- 
velop competency-based  standards  and 
certification  for  a broad  range  of  tourism 
occupations. 

For  more  information  contact  the 
Alberta  Restaurant  & Foodservices  Asso- 
ciation at  426-6263  or  1 -800-642-3891 . H 
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WHO’S  WHO  ON  COUNCIL 


The  Alberta  Tourism  Educa- 
tion Council  is  made  up  of 
ten  industry  members,  three 
educational  representatives 
and  three  government  representatives. 

In  the  next  four  issues  of  the  Newslet- 
ter, we  would  like  to  introduce  to  you 
these  dedicated  volunteers  who  have  so 
clearly  demonstrated  their  commitment  to 
the  betterment  of  the  tourism/hospitality 
industry  of  Alberta. 

Malcolm  Anderson 

Malcolm  has  been  a part  of  the  tourism/ 
hospitality  industry  for  25  years  and  has 
been  the  General  Manager  of  the  Chateau 
Jasper  since  1 984.  Malcolm  is  the  Council 
Vice-Chairman  and  Chairman  of  the 
Finance  Committee.  He  represents  the 
tourism/hospitality  industry  at  large. 

Tom  Gallagher 

As  President  and  Owner  of  Mylinott 
Foodservice  Management,  Tom  has  an 
extensive  background  in  the  food  and 
beverage  area.  Representing  the  Alberta 
Restaurant  and  Foodservices  Association, 


Tom  has  been  with  the  Council  since  1989 
and  is  active  on  both  the  Standards  and 
Certification  Committee  and  the  Finance 
Committee. 


Glen  Ingalls 

Currently  Vice-President  of  the 
Alberta  Vocational  Centre- 
Calgary,  Glen  was  one  of  the 
first  appointed  members  to 
Council.  Glen  represents  the 
Alberta  Vocational  Centres  and 
has  been  with  AVC-Calgary  for 
the  past  1 3 years.  He  has  been 
the  Chairman  of  the  Standards 
and  Certification  Committee 
since  its  inception. 

Don  Gray 

Don  has  been  involved  with  the 
tourism/hospitality  industry  for 
over  25  years.  On  Council,  he 
represents  the  Tourism  Industry 
Association  of  Alberta  as  their 
Vice  President  of  Human 
Resources.  Don  participates  in 
several  Council  committees  including  the 
"Alberta  Best"  Advisory  Committee  and 
the  Program  Review  Committee;  he  is  also 
the  chairman  of  the  joint  TIAALTA/ATEC 
Career  Awareness  Advisory  Committee.  H 


FOND  FAREWELLS  AND  WARMEST  WELCOMES 


The  Council  would  like  to 
recognize  the  work  of 
retiring  Council  members 

Gil  Johnson  (Council  of 

Presidents  - Colleges  and  Technical 
Institutes)  and  Brent  Ritchie  (Universities 
Co-ordinating  Council). 

Dr.  Gerry  Kelly,  President  of  Grant 
MacEwan  Community  College,  replaces 
Gil  as  the  representative  from  the  Council 
of  Presidents  - Colleges  and  Technical 
Institutes.  Brent  will  be  replaced  by  Dr. 
Eloise  Murray,  Dean  of  the  Faculty  of 
Home  Economics  at  the  University  of 
Alberta,  as  the  Universities  Co-ordinating 
Council  representative. 

We  would  also  like  to  welcome 


Catherine  DiMaggio  (Sheraton 
Cavalier,  Calgary),  Mike  Miller 
(Time  Air  Inc.,  Lethbridge), 
Martin  Salloum  (Alberta 
Chamber  of  Commerce)  and 
Fred  Ammann  (Travelodge, 
Medicine  Hat)  as  new  Council 
Members.  H 


ATEC Chairman,  Brian  Evans , (right) 
presenting  Bill  Fowler,  Past  Presi- 
dent of  the  Alberta  Hotel  Associa- 
tion, with  a plaque  in  appreciation 
of  his  hard  work  and  dedication  to 
the  Council  since  its  inception  in 
1 987.  The  plaque  was  presented  at 
the  Alberta  Hotel  Association  Con- 
ference in  May  at  the  Jasper  Park 
Lodge. 


THE  CRUNCH  IS  HERE:  nov  141990 

GETTING  GOOD  HELP  HAS  BECOME  A CRISIS 


elcome  to  the 

W workplace  of  the  '90s, 
where  getting  and 

keeping  good  help  is 

the  challenge  of  the  decade.  Not  so  long 
ago,  a lacklustre  hourly  employee  was  as 
easily  replaced  as  a 99-cent  ballpoint 
pen.  Now  a critical  shortage  of  workers 
has  turned  the  tables  on  employers, 
making  them  broaden  their  hiring  base  to 
include  applicants  they  might  not 
otherwise  have  considered.  Further, 
employers  are  gearing  their  recruitment, 
training  and  incentive  programs  to  a new 
breed  of  worker  — and  backing  their 
efforts  with  a hefty  investment  of  time, 
money  and  corporate  energy. 

The  staffing  crisis  reflects  seismic 
changes  in  the  workplace,  such  as  the 
emergence  of  a new  individualism  that 
prizes  emotional  fulfillment  over  money 
and  a personal  agenda  over  corporate 
loyalty.  Workers  want  to  make  decisions, 
not  just  follow  orders.  Above  all,  they 
want  to  feel  valued.  Studies  by  Selection 
Research,  Inc.,  a U.S. -based  company 
that  advises  Canadian  Pacific  Hotels  and 
Resorts,  have  shown  that  the  number-one 
reason  for  resigning  is  "My  boss  didn't 
care  about  me." 

In  general,  management  has 
responded  to  employee  concerns  by 
complying  with  their  requests.  However, 
companies  aren't  giving  workers  more 
variety,  power  and  pride  only  because  it 
is  a nice  thing  to  do.  They  are  doing  so  to 
survive.  In  the  tumultuous  global 
marketplace  of  the  '90s,  the  competitive 
company  can  ill-afford  to  lose  production 
time  because  the  only  person  who  can 
fine-tune  a widget  is  off  sick.  And  perish 
the  thought  that  any  service  business 
should  keep  a customer  waiting  because 
only  the  manager  can  handle  complaints. 
But  too  many  companies  still  view 


workers  as  tools  for  specialized  tasks. 

Many  companies  and  businesses 
across  the  country  have  successfully 
tackled  the  problem  of  job-satisfaction, 
and  the  time,  energy  and  commitment 
involved  indicate  that  there  is  no  quick 
fix.  To  some  degree,  these  companies  all 
play  by  the  same  emerging  rules  — the 
ones  that  may  govern  the  rest  of  us  far 
sooner  than  we  think: 

1 . Recruit  people  who  fit  the  job  profile. 

2.  Make  training  a priority. 

3.  Talk  to  your  employees. 

4.  Encourage  innovation  and  teamwork. 

When  you  come  right  down  to  it, 
winning  employees'  hearts  depends  on 
the  little  human  touches  that  most 
employers  overlook.  Big-ticket  prizes  and 
glitzy  company  dinners  can  be  just  a 
one-night  stand  — employers  are  going 
to  have  to  respect  their  employees  in  the 
morning,  and  treat  them  with  dignity 
every  day  of  the  year,  too.  The  bosses 
who  cheer  their  people  on,  tell  them 
where  they  stand  and  help  them  chart 
their  future  will  win  one  of  the  biggest 
prizes  in  today's  business  world: 
company  loyalty. 

The  Crunch  Is  Here 

It's  never  been  easy,  but  these  sample 
numbers  show  that  the  employee  market 
is  getting  tougher  all  the  time: 

• Estimated  annual  turnover  rate  of 
employees  in  the  fast  food  industry: 
300% 

• Average  turnover  of  dishwashers  in  the 
hotel  and  restaurant  industry  in  1989: 

1 1 1 % 

• Estimated  amount  spent  by  Canadian 
companies  on  formal  training  in  1 988: 
$1 .2  billion 

• Estimated  amount  of  lost  production 
for  Canadian  corporations  caused  by 
illiteracy  in  1988:  $1  billion 


• Amount  General  Motors  has  budgeted 
per  employee  for  training  the  1 0,000 
employees  in  its  Oshawa,  Ont.,  car 
assembly  plants  in  1990:  $1,000 

• Estimated  increase  in  the  proportion  of 
skilled  workers  to  unskilled  workers  at 
General  Motors  between  1988  and  the 
year  2008:  480% 

Excerpts  from  "the  Next  Labor 
Crisis",  Rona  Maynard.  Reprinted  with 
permission  from  The  Globe  and  Mail 
Report  on  Business  Magazine,  June  1 990 
(pp.  41-48).  H 


HRC  NEWS 


Thanks  to  feedback  from  our 
Hospitality  Resource  Centre 
members,  the  HRC 
continues  to  grow  and  improve!  In 
response  to  member  requests,  twelve  new 
videos  have  been  added  to  our  inventory, 
including  a number  of  duplicates  of 
videos  which  have  been  in  high  demand. 
New  titles  include: 

Dealing  with  People 

Managing  A Drug  Free  Work 

Environment 

Selecting  For  Service 

So  Who's  Perfect?  or  Flow  to  Give  and 
Receive  Criticism 

Leadership  Edge 

Manager  Of  the  Year:  A Film  About 
Effective  Listening 

Become  a member  of  the  Hospitality 
Resource  Centre  and  discover  how  the 
wide  range  of  audio-visual  training 
materials  can  help  with  staff  training 
programs.  Many  members  have  been 
able  to  make  a direct  link  between  an 
improvement  in  their  business  and  their 
use  of  the  HRC  videos.  H 
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CAREER  AWARENESS 
PROGRAM  UPDATE 


ith  the  formation  of  the 
Career  Awareness 
Advisory  Committee, 
our  Career  Awareness 
Program  has  taken  another  important  step 
forward.  The  major  goal  of  this  program  is 
to  help  students  at  the  secondary  school 
level  become  more  aware  of  the  wide 
range  of  employment  opportunities  and 
career  development  potential  offered  by 
the  tourism/hospitality  industry  of  Alberta. 

The  Career  Awareness  Advisory 
Committee  is  made  up  of  individuals 
representing  those  groups  whose  input  will 
best  facilitate  attainment  of  this  goal. 
Committee  membership  encompasses 
industry,  students,  counsellors,  Alberta 
Tourism,  Alberta  Career  Development  & 
Employment,  Alberta  Education,  the 
Alberta  Hotel  Association,  the  Alberta 
Restaurant  and  Foodservices  Association 
and  the  Alberta  Tourism  Education 
Council. 

To  assist  the  committee,  a consultant 
was  chosen  from  the  1 7 proposals 
received  for  this  project.  R.N.  Christie 
Communications  Consultants  will  proceed 
with  vital  research  and  development  of  the 
materials  for  the  career  awareness 
program. 

The  industry  advisory  committee  and 
R.N.  Christie  are  working  cooperatively  to 


develop  these  exciting  and  informative 
materials  for  use  in  the  program: 

1 . A high  quality,  informative  and 
entertaining  video  presentation  of  1 0 - 
1 5 minute  duration. 

2.  A speaker's  kit  including  the  video, 
prepared  speech,  question/answer 
material,  hand-outs  to  students,  etc. 

3.  A brochure  or  resource  information 
piece  for  student  use. 

4.  A resource  information  kit  for  use  in 
school  career  counselling,  with  a broad 
range  of  information  on  tourism 
careers,  specific  opportunities, 
additional  sources  of  information  (e.g., 
other  government  agencies,  industry 
associations),  etc. 

Background  information  for  the 
projects  has  been  compiled  through 
interviews  and  research  involving  students, 
counsellors  and  teachers.  This  research 
should  determine  how  students  feel  about 
tourism  in  general,  what  particularly 
strikes  their  interest  and  what  issues  they 
consider  when  making  career  decisions. 
Research  through  teacher/student  focus 
groups  has  provided  valuable  information 
which  will  ensure  that  the  final  product 
effectively  reaches  its  target  audience. 

The  projected  delivery  date  for  the 
Career  Awareness  Program  is  set  for  early 
1991.  H 


A career  in  tourism  is  an 
opportunity  to  work  with 
friendly  people  in  a 
dynamic  environment  — 
and  to  have  fun  doing  it! 


YOU  SAID 
IT! 

"Saskatchewan  and,  indeed,  the 
whole  country  owe  Alberta's 
tourism  industry  through  the  Alberta 
Tourism  Education  Council  and  the 
Alberta  Government  our  sincere 
appreciation  for  the  leadership  that 
you  have  shown  in  the  tourism 
human  resources  field  and,  in 
particular,  the  standards  and 
certification  areas.  In  my  twenty 
plus  years  with  the  Saskatchewan 
Government,  I have  never  before 
experienced  the  level  of 
cooperation  exhibited  by  your 
Council.  Your  unselfish  willingness 
to  exchange  information  and 
procedures  is  unparalleled.  You 
have  chosen  to  put  the  interests  of 
the  tourism  industry  in  Canada 
above  any  parochial  considerations. 
For  this,  I extend  a profound  'Thank 
you' ". 

Dave  Stewardson 
Manager,  Industry  Liaison 
Tourism  Development 
Dept.  Economic  Development 
and  Tourism 

Government  of  Saskatchewan  H 


"The  Newsletter"  is  a quarterly 
publication  of: 

Alberta  Tourism  Education 
Council 

1 700  Standard  Life  Centre, 

1 0405  Jasper  Avenue, 

Edmonton  Alberta  T5J  3N4 
Phone:  (403)  422-0781 
Fax:  (403)  422-3430. 

If  you'd  like  to  be  on  our  mailing  list 
or  have  a submission  you  would  like 
us  to  consider  - please  call  or  drop 
us  a line.  Also,  we  welcome  your 
letters. 
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